
Definition of Important Terms 
 
Adulterated—Food that bears or contains any poisonous or deleterious substance that makes the  
                         food impure or injurious to health. 

 
Annual Fundraising—The events that most non-profit TFF’s operate at.  Non-profits are not 
                                       charged for permit fees.  Incorporation of ‘for-profits’ may involve fees. 
 
Approved/source—Equipment, and Food sources must be approved. 
 
Community Event—An event that is of a civic, political, public, or educational nature. 
 
CURFFL—(California Uniform Retail Food Facility Law) 
                    California State law. 
 
Enforcement Agency—Placer County Environmental Health. 
 
Event Organizer—Coordinates applications, event map, restrooms, waste collection and disposal, 
                               and janitorial services for an event. 
 
Food—Any raw or processed substance, ice, beverage, including water, or ingredient intended to be 
            used as food, drink confection, or condiment for human consumption. 
 
Food Facility—Food establishment, mobile food facility, vending machine, produce stand, 
                         TEMPORARY FOOD FACILITY, satellite food distribution facility, stationary  
                         mobile food preparation unit, mobile support unit, mobile food preparation unit, and  
                         certified farmers’ market. 
 
NOTE:  A nonprofit association that gives or sells food to its members and guest at 
occasional events is not a Food Facility.
 
Occasional Event—An event that occurs not more than three days in any 90—day period. 
 
PHF—(Potentially Hazardous Food) 
            Food that is in a form capable of 1) supporting rapid and progressive growth of infections or 
            toxigenic microorganisms that may cause food infections or food intoxications, or  
            2) Supporting the growth or toxin production of Clostridium Botulinum. 
 
Sanitizing—The application of heat or approved chemical on cleaned food contact surfaces                                  
(utensils, equipment, counters, etc.) to reduce the levels of potentially hazardous microorganisms. 
 
TFF—(Temporary Food Facility) 
          A food facility operation out of a temporary facilities not to exceed 25 consecutive or   
          nonconsecutive days in any 90—day period in conjunction with a community event.  Can be  
          non-profit or for profit. 
 
Thermometer—The piece of equipment used to take cold or hot temperatures of food. 
 
Commissary—A permitted food facility that Mobile food facilities must use to store equipment and 
food and prepare food. 


